Abstract In developing countries especially in Pakistan due to insufficient fresh water resources, wastewater is largely used for irrigation purposes. The wastewater cultivated vegetables due to presence of toxic material might be injurious to human health. The present study was designed to interpret the effect of waste and fresh water on the nutritional value of Cabbage (Brassica oleracea). For the purpose of macro and micro nutrients along with proximate contents of the randomly selected cabbage samples from both irrigation types were analysed. The cabbage harvested from wastewater plots showed more accumulation of heavy metals than that of fresh water. The macro and micro nutrients (mg/g) in waste and fresh water cabbage were Calcium (Ca) (395.00, 399.60), Magnesium (Mg) (226.82, 234.00), Iron (Fe) (1.01, 1.06), Chromium (Cr) (0.74, 0.83), Nickle (Ni) (0.86, 0.91), Cadmium (Cd) (0.15, 0.14), Lead (Pb) (0.72, 0.07), Copper (Cu) (1.32, 1.85) and Zinc (Zn) (0.24, 0.38), respectively. Whereas, the macro and micro minerals contents of the fresh and wastewater mg/l were Ca (35.61, 37.39), Mg (23.62, 24.97), Fe (0.16, 0.18), Cr (0.05, 0.06), Ni (0.006, 0.007), Cd (0.16, 0.18), Pb (0.019, 0.07), Cu (0.007, 0.02) and Zn (0.28, 0.57), respectively. The result for the proximate composition of freshly harvested (g/100g) revealed Crude fibre (3.24 and 3.24 %), Crude protein (1.80 and 1.58 %), Ether extract (6.42 and 6.22 %), Dry matter (6.94 and 7.18 %), Moisture contents (93.02 and 92.8 %) and Ash (0.67 and 0.61 %). The study showed that cabbage is rich in appreciable amount of macro and micro nutrients, therefore possess high nutritional values in human consumption but continuous accumulation of these metals can pose severe threats to health of people.
Introduction
Vegetables; the herbaceous fresh portions of plants contain certain ingredients which play vital role in different metabolic pathways and physiological functions [1, 2]. They offer the prompt and least expensive source of fibres, minerals and vitamins to the majority of population of developing countries [3] . These are helpful for the maintenance of health, repair and build-up of the body and prevention of various diseases [4] . Vegetables contain minerals, which take part to maintain body pH, regulate osmotic pressure and act as coenzymes. These minerals neutralize the acidity formed by other foods, particularly those of animal sources and helpful in providing alkaline effects [2] . The well represented composition of minerals include Ca, Fe, Cu, P, Zn, Cl, and Na . It is recommended that adults should consume at least 400 g (or five servings a day) of fruits and vegetables [5] . Cabbage (Brassica oleracae var. capitata L) is a green leafy vegetable belongs to the genus Brassica, of family Brassicaceae [6] . It is an excellent source of vitamins, minerals and dietary fibre [7] . Cabbage has been used in ancient times both as food and medicine. It is helpful in the management and/or treatment of several ailments and disease conditions including yeast infections, gout and rheumatism, relieving of gastric pain and hyperacidity, short-term rapid weight loss, reduction of painful breast engorgement in breast feeding women, hangover remedy, urine retention, menstrual pain or irregularities, scurvy, immune stimulant, constipation and as a poultice to clean infected wounds [8] . Good quality water is scarce in developing countries because of overwhelmed population. Use of sewage water (wastewater) in agriculture is centuries old practice and now a days got more attention in many parts of the world due to increasing water demand [9] . In Pakistan, about 25% of the total vegetables are irrigated with wastewater that increases the risk of heavy metal toxicity [10] . Leafy 
